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Abstract Of JP4051 849 

PURPOSE:To obtain a snack cake having uniform fine foams, hardly cracking, having smooth 
palatability and good texture, by blending a snack cake raw material with NaCI, KCI or CaCI2 and 
MgC03 and expanding the blend. CONSTITUTIONiA snack cake raw material comprising a protein 
raw material and a starchy raw material as main raw materials is blended with at least one of NaCI. KCI 
and CaCI2 and MgCOS. and expanded to give the objective snack cake. Soybean, peanut, colza, 
sesame, de-fatted material thereof, pulverized material thereof (e.g. de-fatted soybean meal), etc., may 
be cited as the protein raw material. Maize,, wheat, barley, rye, rice, potato, cornstarch, etc., may be 
cited as the starchy raw material. The blending ratio of the protein raw material and the starchy raw 
material is >=10wt.%, preferably 20-50wt.% as the ratio of protein raw material in the whole raw 
material. 
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